Food and Meat Hygiene 11 by University of Johannesburg
 
 
                                                
PROGRAMME           :  NATIONAL DIPLOMA: ENVIRONMENTAL HEALTH         
MODULE  :   FOOD AND MEAT HYGIENE 11 
CODE                         :   FMH 21-1 
DATE   :  11 NOVEMBER, 2017 
DURATION  :  180 MINUTES 
TOTAL MARKS : 150 MARKS 
 ______________________________________________________ 
LECTURER                 :  MS MPINANE FLORY SENEKANE  
MODERATOR             : MR. THOKOZANI MBONANE 
NUMBER OF PAGES:  3 (THREE) INCLUDING COVER PAGER 
    
INSTRUCTIONS:   
1. CELL PHONES MUST BE SWITCHED OFF OR PUT ON SILENT FACING UPSIDE 
DOWN ON THE DESK. 
2. READ THE QUESTION CAREFULLY BEFORE YOU ANSWER. 
3. ANSWER ALL QUESTIONS. 
4. WRITE LEGIBLY. 
5. LEAVE SPACE BETWEEN ANSWERS 
6.  FOR LONG ANSWERS, THERE SHOULD BE THREE PARAGRAPHS IN ONE 
PAGE. 
7. INCORRECT NUMBERING OF ANSWERS WILL BE MARKED AS WRONG. 
REVISE NUMBERING BEFORE SUBMITTING THE ANSWER SHEET. 
8. USE BLUE/BLACK INK PENS ONLY TO ANSWER THE QUESTIONS. 
9. DO NOT SPLIT THE ANSWERS. ONLY THE FIRST PART OF THE ANSWER 
WILL BE ALLOCATED MARKS. 
10. KEEP SILENT UNTIL THE END OF ASSESSMENT. A CANDIDATE WHO 
BREAKS THIS INSTRUCTION WILL BE DISQUALIFIED. 
 
 
 
 
 
QUESTION 1 
1.1 The inspection of premises has three main aims. List these aims.                     (3) 
1.2 Regulation 962 governs general hygiene requirements for food premises and the 
transport of food. Organize the following sections of regulation 962 in a logical manner.  
1.2.1 Standards and requirements for protective clothing: Section 11                    (1) 
1.2.2 Duties of a person in charge of a food premises: Section 13                         (1) 
1.2.3 Duties of a food handler: Section 14                                                               (1) 
1.2.4 Standards and requirements for the handling of meat: Section 9                   (1) 
1.2.5 Standards and requirements for the transport of food: Section 10                  (1) 
1.2.6 Provisions concerning unprocessed products:  Section 12                             (1)
                       
1.3 You have organized a training for food handlers who works for Tandy’s food 
manufacturing company. One of the key issues is to address the best ways towards 
achieving safe production of food. List ten important issues to be addressed to these 
food handlers.                                                                                                          (10) 
1.4 Section 6 of regulation 962 is about standards and requirements for facilities on 
food premises. What are the six (6) specific considerations that are aligned with this 
section?            (6) 
                     [25] 
QUESTION 2  
2.1 Identify and discuss (5) five hazardous conditions in an informal food trading.              
                                                            (15)  
2.2 Provide a detailed information on “Certificate of Acceptability”.                        (16) 
2.3 Briefly explain planning erection of an abattoir.                                                 (14) 
                                        [45] 
 
 
 
 
 
QUESTION 3 
3.1 List and discuss 8 (eight) reasons with practical examples why food poisoning 
outbreaks should be investigated.                               (8x3=24)  
3.2 List 8 (eight) steps that are involved in investigating food poisoning outbreak.  (8) 
3.3 Name 8 (eight) important factors that should be involved in the history taking of a 
victim of food poisoning.          (8) 
                                                                                                                                [40] 
 
QUESTION 4 
Provide a detailed information on the institutional arrangement of food control in South 
Africa.                              [30] 
 
 
QUESTION 5 
Discuss clean-in-place concept under the following headings: 
5.1 Classification of soils and an example of each.       (3+3=6) 
5.2 General types of sanitization.                              (2+2=4)
             
                     [10] 
TOTAL = 150 MARKS 
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